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MACHINE FOR WELTING SNOW

Ktream of Briny Steam From Pipe
Speedily Convsrts Frozen Mat

Into Running Water.

I51izardu should have no terrors
for street railway companies and

reet cleaning contractor If they
haye an equipment Including tils
4qow melting machine Invented by
aa Oregon genius. This machine
traverses the streets under Us own
iiower and projects a stream of briny

teara from a pipe that speedily con-
verts snow Into water, permitting It
to be drained off In & few hours by
the sewer Inlets. The apparatus con-
sists of a wheeled platform on which

Snow Melting Machine.

a hot air furnace Is mounted. On top
of tho furnace Is a brinn. tank, and a
pipe carries water to this. Another
and much larger pipe extends from
the front of the apparatus and to with-
in a foot or so of the ground. Tho
furnaces, besides supplying steam
power to drive the vehicle, converts
the water thut passes through the
tank Into briny Bteam that pnsseB
through the large pipe in front and
melts the snow like magic.

ASBESTOS MINED IN CANADA

Mineral Product of Dominion Controls
Industrial Situation Discov-

ered by Farmer.

Nearly all the asbestos of commerce
comes from Canada. Perhaps the chief
distinguishing feature from the point
of view of composition aa between
the Italian and the Canadian varieties
Is to be found in the fact that the for-
mer Is said to be anhydrous, saj a
writer in Cassier'a Magazine. How-
ever, the Canadian mineral controls
the Industrial situation. As far hack
as the middlo of the last century as-

bestos was known to exist In Canada.
I3ut little attention vas attracted,
probably because of a noncommercial
Blze of the deposits. A farmer. Pec-teau- ,

discovered in 1877 the mineral
In commercial quantities and almost
Immediately production became valu-
able. In 1890 tho total value extended
to $1,250,000. This value of output has
never been equaled since, unless the
exception has occurred In tho last
year or so. The weight of nsbestos
produced In 1SD0 was 9.SG0 tons, hav-
ing an average value of nearly $123
per ton. The value per ton has pret-
ty steadily declined since. Once put
into exportable shape, Canada's as-

bestos Is, for the meet part, sent to
tho United States. Tho average
amount thus annually exported to her
neighbor during the decade ending
Juno 30, 1904, was about 15,000 tons,
having ft value of about $l."i0,000, or
$30 per ton.

MAKING SIMPLE DEPTH GAGE

Apparatus In Use Twt nty Years With-
out Renewing the Pine Plug De-

scribed by Designer.

A simple depth gage can bo made
as follows: Take n piece of s eel

of en Inch thlrh and
one-hal- Inch wide and about three
and one-hal- f Inches long. Drill a one--
eight-Inc- hole lengthwise In the. end
to one sido of the center linn. About
three-fourth- s of an Inch from the end

.r

if.
'

Simple Depth Cays.

drill a hole Inch In

diameter, at right angle to and cut-
ting Into the first hole, one third of Its
diameter. Now this hole drilled
lengthwise U plugged with a pine
1'lug. The hole at right angles In the
steel receives the gge wire, and
when Inserted compresses the pins
plug where It creases. This gies the
desired friction, which will hold the
Kiiga wire any place that ii required
In (raging the depth of an aperture.
Mr. Clark, the denlgn-- of tnla gae.
bus used one twenty yearn without
renewing the pine plug Scientific
American.

MODERN' DRY GOODS HOUSES

As Much as $100,000 Expended In Prep-
aration of Sample Sent to Vari-

ous Country Customers.

Koine of tho larger dry goods bonnes
of this country are said to expend an-
nually as much aa $10ri,um; in the prep-
aration of samples, which are nt to
their patrons throughout the .countr
from which to make selection of
stock. These firms, of course, hai.J)s

great many different grades sue! de-
signs, and q'luntUloa of fine materials
must bo cut up Into small pieces and
paBted by hands on cards on which
have been printed the nuftibcra by
which the samples are Identified. In
this connection thest Grms are at the
mercy of careless employes, who may
cause serious losses and delays In
confusing tho samples while the past-
ing Is being done. Recently the idea
has been conceived of reproducing tho
samples by making embossed lmpres-Blon- s

on the card. The Inventor lias
devised a method of reproducing the
textllo fabric bo accurately that one
can actuaily count the threads on the
embossed paper reproduction by using
an ordinary counting glass. Any
slight Irregularity In the cloth Is faith-
fully reproduced. Instead of making
up the samples In separate cards, he
makes up a complete line In a long
folder, something like that of a rail-
road time table. On the first page la
a piece of the actual material, which
tho buyer may examine critically to
test the quality of tho line. Tho dif-

ferent patterns he can select by re-
ferring to the samples. As an evi-
dence of the perfection of this em-
bossed reproduction, not only colored
samples of cloth are reproduced, but
even white goods. The paper sample
card has been adopted by a number of
large merchants In New York City,
who find that 11 cuts down their sam-
ple bill fully 50 per cent.

SHOVEL MADE QUITE USEFUL

Sifts Ashes in Heater and Does Away
With Accompanying Dust Screen

Does the Work.

An unpleasant feature to the sift-
ing, of ashes that has led many a
householder to give up this economical
operation is the dust that Is raised
by most of the processes. A Michigan
man has invented an ash-siftin- g shovel
that does away with this annoyanco
and appears to solve the problem
nicely. A screen fits Inside a special-
ly constructed shovel, and can be
raised or lowered by means of a lever.
The shovel Is thrust Into the furnace

Useful Shovel.

and a load of ashes taken up. The
screen is then raised a couple of
Inches and the Implement put back
Into the heater and shaken back and
forth until all the fine ashes have
dropped through tho screen Into the
scoop and the coals remain on top.
All the dust raised by this proceeding
Is confined to the inBide of the fur-
nace.

INDUSTRIAL,
MECHANICAL

Amber Is divided into 100 different
kinds.

A new roofing material Is steel
coated with lead.

Nearly all the meerschaum In uso
comes from Turkey.

Gas Is being extracted from the cot
lonwood trees of Kansas.

I'enzol Is being pu.hed as a substi-
tute for gasoline as auto fuel.

Graphite from a lead pencil Is the
simplest turn for a squeaky bingy.

The world's production of copper
has trebled In the last twenty years.

RuKla Is showing a marked pref-
erence for automobiles of American
make.

The conductivity of aluminum is
about CO per cent, that of annealed
copper.

What promises to be a valuable de-

posit of asbestos has besn discovered
In Venezuela.

l'.arth Excavated from Panama can-

al is sufficient to build 63 pyramids
the cize of that of Cheops.

A method for making felt boots and
knitted goods out of dog hair has
patented by a Russian Inventor.

Higher prices for tin have led to
tho extensive use of aluminum foil

for wrapping tobacco In Kngland.

The addition of a pint of flue water
to four gallons of whitewash will pre-

vent, the latter rubbing off a wall.
A ie 'her covered metal tuba which

may be slipped along a closed umbreila
to roll H tight Is M English Invention.

Wyoming- - produced nuxo than six

times as much gold last 7car as tae
year before ut s silver ax J c- -

KEEP THE PR0r0i.T.Q.J

FOR GOOD RESULTS. P.ECIPE3
MUST BE FOLLOWED.

Except In the Matter of Flavoring,
Where One's Own Ttt May Be

Made Guide, Alterations Are
Likely to Spoil Dish.

As a rule, a rwlpa should be faith-
fully followed. For Instance, In making
soup you cannot, because you are
Khnrt of the given quantity of meat,
put In the samo quantity of water
without damaging tbJ soup, but you
must reduce the amount of the water
and every other Ingredient la the
same proportion. In matters of fla-

voring you may vary to eult circum-
stances. If you are told to use cloves,
a bit of mace may be substituted. If
you read a reclpo and It calls for some-
thing you have not, consider whether
that something has anything to do
with the substance of the dish, or if
Jt Is merely an accessory for which
something else can be substituted. If
you are ordered to use cream In a
sauce, rnllk with a larger amount of
washed butter may take its place.

Where cream Is the chief part of
the dish, milk will not do. For a cake
In which cream Is used, butter whip-

ped to a cream may take Its place.
Again, In cokes be very careful that
the esact proportions of flour, eggs
and milk are used. Never lessen the
amount of eggs where soda and acid
are depended on for lightness. Never
add milk. If a cake is too stiff, when
milk Is not one of the Ingredients, but
another egg may be used. If milk is
used, a little more may be added.

Flavoring may be always varied
Sometimes In "cook books" you are
told to use articles not frequently
found in ordinary kitchens, such as a
salamander, which Is very useful but
seldom found in small kitchens; but
when you wish to brown the top of a
dish and putting it In the oven will
not do, or the oven Is not quick enough
to serve, an Iron jhovel. made nearly
red, and a few red cinders la it,
serves as a good salamander. It must
be held over the article that requires
browning near enough to color It, yet
not to burn.

You must beware of attempting too
much at once; perfect yourself In one
thing before you attempt another.

Economical Suggestions.
Silk ehculd never be Ironed on the

right side, as It will be shiny wherever
the Iron has touched it.

To prevent the gravy soaking
through the bottom crust of meat pies
brush over the crust with white of
egg.

After frying onions pour a little vin-

egar Into the frying pan. let it get hot,
and It will remove all smell from the
pan.

When washing coarse clothes use
soft soap, as It will go further than
the ordinary yellow and is more

Do not leave wooden tubs dry or
they will quickly crack and come
stpari. Keep a little water always,
standing In them.

Heart-Shape- Rolls.
Make rolls from the following rec-

ipe: One quart of flour, oue table-spoonf- ul

of butter, one and one-ha- lf

level tablespoonful of sugar, one ta-

blespoonful of mashed potato, one-hal- f

compressed yeast cake dissolved in
one-hal- f cupful of cold water, scant
pint cf milk, and one egg. Knead un-

til It forms a soft dough, cut Into
heart-shape- balls, and bake when
light. Serve, freshly baked, with
heart-shape- pats of butter for a Val-

entine's day luncheca or supper.
Harper's liazar.

Apple Meringue.
Core and pare the apples and lay

Hiem in a baking dish, fill the cavi-

ties with sugar, a few drops of itmon
Juice aud a little grated rind. Add a
little water and bake carefully until
tender. Then cover with a meringue
made with the whites cf threo
for sit or seven applc3, and three

of powdered sugar,
lirown It slightly and serve with a
sauce made of the yolks of the eggs,
three tablespoonfula sugar and one
pint milk, and cook like soft custard.
This may be served hot or cold.

Buttermilk Cake.
One quart of buttermilk. cc level

tcaspoonfiil of salt, two eggs, lour to
make a thin batter and one teaspoon-fu- l

of t aking so.ia. Heat up the igga
well, add the fcalt and mix thoroughly,
lusolve the eoda In two tabieppoon-ful- s

of boiling water, then stir it into
the buttermilk. Now gradually add
the flour, stirring all the time, until
you have a baiter that will pour

moothly from a spoon. Give a good
beating and bake quickly on a hot,
well greased griddle.

Potted Ok Tongue.
Carefully remove the rough sk!a ol

one tongue, and then pound It very
fine. Now add an ounce of mixed
spices, put In five ounces of butter',
then beat all together thoroughly.
Now firmly press this mliture icte
Uttje pans and pour clarified lard ol

;t back in oven to brown s!oly.
butter cn top. t'ut cu paper tied
firmly and keep ta ice chest.

Butternut Candy.
One pint laaple syrup, cne cup gra

utated Uar. I'.c'.l t.il It bardetis ta
cold water, then ccd a hu!e. sc.rriog
eotiatar.Uy. lie cartful not to stir too
locg and sujir it. S'ir la butternut
Clio is and cool oa tu'.t tired fcliie.
Tba luur uuu th U;ijc.

AVOID VVARV.LU-OVt- a VUHtt
Hard to Make th Btfversja Palatable,

Though There Art Ur to Whioh
It May Be Pi-- t.

Never serve w arrut-- over coffee. It
Is one of the wo?Bt of warmed overs
and has little Justification, If It must
be dune pour the coff"o from the
grounds, strain and set In ft. tight glass
Jar in a cold place. When Teheatlcg
tl a little fresh cofToe In a lawn baj
and bring to a boil with It. This gives
more of the fresh-mad- favor.

left over coffee le good strained and
kept on the Ice until lunch, when It
serves as Iced coffee. This should bsve
whipped cream and sugar passed wl!.h
It. Have Iced tea glasces half full of
shared Ice and pour the cold coffee
over It. Occasionally the whipped
cream, sweetened, is mixed with the
coffee, but tastes vary too decidedly
to make this feasible when stranger
are to be consulted.

Another use for left over cofTee Is to
turn it Into a dessert, a mousse, gela-
tin or Ice cream, the cofTee being the
nolo flavoring, though sometimes It Is
Improved by adding a tatlctipconfut cf
sherry or brandy.

More prosaic, left over coffee can be
sealed In glass Jars and be ready to
diluta to glvo lace curtains, nets and
narrow laces a creamy tint after laun-
dering.

KEEPING FLOOR IN CONDITION

Excellent Polish May Be Made at
Home and Kept for Use Use No

Soaptuda on Hardwood.

Polishing floors Is hard work, andl
calls for no end of "elbow greas-a.-

For a hardwood or stained wood floor,
take eight ounces of yellow beeswax,
one quart of Venetian turpentine; cut
the wax Into small pieces and pour
the turpentine over It, and let stand In
a vessel of warm water until
which It will readily io; then bottle.
Apply a very little at a time with a
flannel cloth, rubbing until there is
none left on the surface, then proceed
until the whole floor Is finished. It
keeps the floor In excellent order, and
the polish Is required ordinarily about
once In six months.

Soapsuds should never bo used on
a hardwood floor that Is oild or
waxed. All that Is needed Is to wipe
with a cloth dampened In a little warm
wate- - say a wash basin full, to which
about two tablespoon fuls of coal oil
has been added. One tablespoonful to
the baain will be enough for anything
unless very dirty. The oil should be

j well stirred Into the water, the cloth
Just dampened, wrung out as dry as

I possible before use, and the floor pol-- j

lshed afterward with a clean flannel
; cloth. This Is good for matting also.

Rhubarb Mold.
An excellent mold for a luncheon

or supper dish Is made of rhubard
cut into lengths and boiled until suf-
ficiently liquid to pass through a jelly
bag. Then the lhuld so procured Is
sweetened and stiffened with a little
good gelatine. This should color
quite nicely of itself, but if It does
cot seem quite of an appetizing plnk-nes-

a few drops of carmine can be
added. This Is cockfd till cf the nec-
essary stiffness to "jelly" well, and
then poured Into mold and set aside to
cool. Whipped cream should be served
with it

Pigeons Served With Peis.
Put the pigeons Into a sfewpan

with a little butter. Just to stiffen;
then take them out, put some small
slices of bacon Into the pan, give a
Cne color, draw them, and add a
spoonful of flour to the butter; then
put In the pigeons and bacon, moisten
by degrees with gravy, and bring it
to the consistency of sauce; boil It;
season with partley. young oulons.
ind let it simmer; when half done put
In a quart of peas, shake them often,
and when ready thicken the peas with
flour and butter. There should be no
gravy left.

Cottage Cheese Salad.
Place over the fire a pan of mi!:

' which has soured and thickened,
When it has become scal licg tot
ladle the curd and whey into muslin

j bag and hang up the bag to drain for
an hour or two, then take the curd

j from the bag. Moisten with thick
; cream. Mix in a small quantity of
salt, work well with the band and
either form In a mound, In a glasi

! dish or roll In balls. Keep well cov-- I

ered In a cool place and serve ccld
on lettuce leaves.

Breaded Beet Cubes.
j Cut small beets Into cubi and ccv-- I

r with very fr.e cracker crumbs and
tome minced bacon. Flace In the oven

I turroumled with several slices of
Sacon to furmtb, drlppir.fs. a ad

i the beet cubt-- s frequently with the
' liquor. Serve piping hot.

Cream Candy.
Two cups brown sugar, one cup

shite sugar, one cup sour thin cram;
oll till It hardens la cold water; add

Kie haif cup broken walrauta. beat tl'l
!t thickens and feels heavy arourul
Idjs; pour into buttered tin and cut

ben partly cold.

Quick Toaster.
When toastln bread over the gas

itove. lay a piece of wire gauxa over
h gs plate. This wlil prevent buro-H- j

the bread aud will toast it in fc!f
Jia t:m(L

Bohemian Sandwich.
Add fctoued and cUorped olives to
ftage or ixiufchatt-- l close that baa

Seea mJe smooth with a little Wor- -

j ieaiershlr sauce. Spread botwawa
Jut slices of brow a or rye tread
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fiOO'8 COVENANT WITH A6FIAM

l,r( N TFXTrn. Ii t it
OOI.DKN TP. XT "He Is fslthfu! that
romlr.iwl." Jlrb. 10. .

Until within recent years It was fr
auently asserted that Abram's battle,

a recorded in Gen. 14, "had not ona
blt of proof," yet th archaeologists

bave not only reconciled the apparent
discrepancies but bave proven beyond

question the accuracy oT the rec-
ord. Abram's victory over th! four
confederate klnga Is a story rich with
typical suggestions.

I. "After These Things." rv.
lod's word (v. 1) came to Abram not
)nly as a counsel but for assurance
is well. So. too, frur assurance Is bis
word, I John 5:13 In the midst of
the unrerrainty and the ctrife, for we
must remember Abram never

the land. God appeared to blm
hi a vision and said. "Fear not." See
Isa. 41:10. There In the mldat of
oeg (Jas. 2:2:!) God promised to be

to Abram a shield and an exceed!mr.
great reward. A "shield" for there Is
to tho Christian life a militant aide,
Fph. :13. 14. I Tim. 6:12. A "re-

ward" which was far more rich than
kny given by man. See 11:21, Pror.
10:22.

Abram Was Human.
Hut Abram was. after all. human,

and v-- e read in verso 2 his cuest'.on
about descendants, lie being as yet
childless. Kven so, however, Abram
was willing to count the child of his
Fteward as fulfilling the prnmi of
God. Not so with Cod for the prom-
ise (12:3) was to Include Sarah also.
God very clearly makes this plain In
verse 4. the heir was to be Abram'a
Indeed and not the child of another.
Hut not only Is Abram to have an
h"ir but the land In which he was so-

journing as a pilgrim was to be his
and his seed to tw as the stars for
multitude.

"And b beli'votl." The great test
to this faiih came later. Heb. 11:19,
but here in this first distinct scrip-
tural history' of faith we find set forth
those principles that have governed
through all time, fl) The acceptance
of the w ord of God, e. g , to have our
trust built upon or supported by the
word of Jehovah, see Isa. 30:21; (2)
to act upon that, faith so that our
course In life manifests the belief of
the heart.

God's covenant. 12:1-4- . Is confirmed
in seven ways. 1. Posterity, (a) nat-

ural, earth," (bl spiritual, "heaven."
f c also through Ishmeel, Gen 17:13-2')- :

2, Bles!ng. both temporal and
spiritual; 3. great name; 4. Be a bless-
ing. Gal. 3:13. 14; 5. "I will bless
thorn that b!s thee;" , "and curse
them that curse thee; 7. the families
of the earth, blessed through Abram,

K-- , through Christ, Gal. 2:16.
"And he believed In the Lord" (t.

i. Abram built upon the naked word
of God, he simply looked at that and
that alone, Rom. 4:20. R. V. All God
ask3 of ub Is for us to take him at his
nord. Po it la that as we take his
word about Je?us, he reckons that
faith to us as righteousness; no mat-
ter how unrighteous we may have
been, see Rom. 4:3 6: (7al. 3:6 7. The
one think that God. dfrrands Is that
we believe him and bis word.

II. "Whereby Shall I Know." vt
S IS Th weakness of human faith In-

dicated by Abram's question (v Si is
answered by God giving to birn direc-
tions for the preparation of a sarrt-flce- .

Abram did not really djubt
Cod's word (v. C). but he did desire a
conflrrr.lr.g eian. Many today are
looking for assuring signs from God
when his b2re word should be er.OMgh.

Asking for eK-- .s Is not always safe.
I.uke 1:19-20- out a In Abram's ca- -

God does give v;s a pledge a sign cf
our Inheritance. 2 Cor. 1:22. F.rh. 1:14.
Cod gave Abram, af'r-- he had explic-
it Ja'.lrswed his direcions. a ym-bol- ic

virion of himself. Fcmwne has
sugceisted that the vile birds of rrey
lv. 11) are ymbo!i cf Satan, and
Abram. driving them sr, a symbol
cf one victory over evil. Jas. 4:7.
G-i- Is always ncjr. r to man and bt
reveals h::r,?lf when we In th
rr idst. of aacriftV. l trlls Abram
of those diys of fnriHid's-- the part
cf his drc4-r,dr.t- s :!! t.y are to
b i.'i of God's to t
brought upon that land and of th!r
til'tmate deliverance.

Symbols of God.
Every dtMail of tbee predictions

ar.d promises was fn!fl:'e5. In ere
15 ther Is presented the grea!
thought of the need cf preparation la
youth for thw fu'ura days of "good
old ase" also in thla vers a sui'sra.
ttoa of the Ufa beyond the grave.

The smoking furnace) and the earn-
ing torch r synjbola of God fctav
te!f. Fc.ir centuries of epportacity

w to b alJcwed the powerful Arao
rites who now pvss.6ed the lanj be-
fore the land cme Into bona fide pos-etIc- s

In accordance with t'ie prom-
ise, for God's Judjrnient was condition-
ed vpcn lh "measure of their t?;!quity
being full." In the :!3.,t of this hor-
ror of darkness c&me Cod's fiaal as-

surance tci Abram la tho syinUV.'e
"flirutne torch" wh:,a paa-- d

the p!..-c- of tb4 s'.st'a aniaiali
typical odt the two ranioa to U.a con
tract,

iMwwtu m w was argosy
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THOUGHTFUL RUTH.

.!

mi
I f3--

Kuth Yes; I got papa to buy
tacnum cleaner for mother.

Maud How thoughtful!
Euta Tea. Mother is a little stlfr

fesed tip with rteumatiani, you kaow,
and I ased to feel so sorry to se! ber
trying to uie the broom that I always
left hocae on sweeping day.

What She Meant
"So yoa think I smoke too much?"

fce asked, Just to kep cp a conversar
tlon that seemed to be Ljcgishing.

"Not at all." she answered, not very
ikSHfully corcealing a yawn.

"Yow said yoa thoofefct so."
Tardon me. I den t thick yoa arf

Hacking too niuth."
"Dida't you eay that I'd die If I

didn't cut 11 iowar
"Yea that's what I said."
It tock him a long time to get IV

acd then he was qute angry.

Connoisseur.
"Mu'her, is fither la the fruit busi-

ness T"

"No. son. V.'hat put tht ldia lnt
your headr

"Ve!I. when he tock me for a wafi
the other day he n:et Mr. Jones, and
all they talked about was peach.
pi;.piES and dates." Jude.

A DIFFERENCE.
It Paid This Man to Changs Food.

"What is called 'gcod Rvfr.g' eveDtis-all- y

brocght roe to a ccicdit'.an cutre
the reverse cf food bftal'.h.' write at

;. Y. KeJ'chaat.
"Ircprcper eating tcld oa me till my

stcmach became so weak that food
nauseated rr.e. even the lightest and
siKilest lunch, and I was much

after a tigt of uneasy s!a&-ttT- .

unfitting me for buaiaesa.
"This condition was (51 scou raging,

as 1 ccuid find r.o way to imrevrt it.
Then I saw the advert!j mttt.
Crape-Na- food, acd decided to try
It. nd became delighted with the rw--

"For the pist tbr? jeara 1 have
05 d Grape-Nut-s and nothlnj else for
my breakfast and for lunch before re-
tiring It ped:ly set my stomach right
and I congratulate myself that 2 haye
regained my health. Tbre U do great-
er comfort for a t)rd mm than a
lunch of Grspe-Nut-a It ir.sure rtf&l
lep, acd aa aaakeclng in the morn-la- g

with a of buoyacl courage
and hopefulness.

"Grape-Nut- s t,xs been a bion to my
whole faml'y. It taa ciade of our

bfy. who ned to ba nribU
U d.'g:t much of anything, a robust.
fceal:hy. little rascal e!h!n Zi
poueUa. Mankind certaiciy oa
delt cf (ratltud to the Hfrrt wb
Inventvd Uz'a perTwt food" Naa.
t'.vea by Potittitn Co.. Crvtic,
W.ct. "Ther s a reason."

fjBtr frvan 1 1 tk in itui 1 -r
- .t ii-- auk4 twii UaautiMerri. a4v.


